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TWO MILLION ON THE BLOCK

The Namb:r of Lordly Gobblars Neaded for
nole Bam's Feast,

PREPARATION OF TURKEYS FOR MARKET

How They Are Killed, Steamed,
Plneked, leed nnd Paeked A
Munster Column of Ponltey
Twelve Miles Long.

Consllerabie preparations are belag made
by the produce men of this city for the re-
ception of the great Amsrioar Thanksglving
bird, which will be ushered by the thou-
mnd Into the publle presonce on November
25, Tho resources of Nebroska hsve boen
exhausted In the search, and a portion of our
cltizens will be obliged to «it down on that
day befors turliess fattened on Kansas and

among the birds

Misnuur) soll Omahn pruMerers state that
the turkey supply of thls section |a fully 26 |
per cont short of the usual fluantity Tht-[
deficloney 18 attvibuted to the weiness of |
last mpring in this viclnity and which, while
excellenit for corn, wam anythivg but health-
ful for young turkeyn. 8o It will be neces-
sary to draw on the wouth for a portion of !

kedgn n sleady line travel-
Ing slong the chute and preventis them from
becoming wedged in by crowding. At the endl
of the passage, where It opeoa inte the
factory, mands A man who holde In one
hand a sharp knife that looks Jike & diminu-
tive lce plek. As sach bird marches through
it In selzed by this man, who quickly dis-
patchen [t by & single blow on the bead. He
throws the dead birds in a heap at hie aide,
and thence they ars ecarted away to the
soalding room, where they are piaced in long
tanks fiited with hot water., Here (8 where
the poulterer's art comes Into play, for the
wilsr must be of just the proper temperature
to give the dromsed birde a neat appearsnce
It It Is too hot the birds have a biuieh tinge.
while If It s not up to the correc! degres

| the guills eome out with diMeulty and give

the hody a “plucked” appearance,

From the scalding tanks the birds travsl
on to another room, where deft handa and
plenty of ! runnicg water thoroughly
cledmes them Next they are laid out on
loug blocks of fce until thoroughly cooled.
when they are packed with les In barreln,
the barrels are covered with orditary bag-
ging, and as poon as welghed are rendy for
shipoing,

Though this Is the ordinary proceeding
the turkeys which trivel to quick markers
are sometimes dry pleked and do pot paes
throggh the sealding tanks at all Under
thia treatment they will keoep tonger, with-
out Ieing, than when they have been sealded

From the factory the dressed turkeys are
shipped in refrigerator cars to thelr desti-
nation In the big cltles.  Some dea of the
oxtent of the trade In dressed poultry may
be galned from tNe statemest that {or the
oight or ten weeks of the holiday season
the recelots In New York City alone run us

r

tho ten carloads which will pass thr ugh the
hands of fotal produce mern for the Thanks-
Elving supply.

About half of this numer & used In Alling
wertern ordera and the balancs will procoesd
to Omuha dinlng rooms to miake the day
eompleto In the heart of the small boy und
hls elders These five carloails reprosent a
mags of toothsome frelght welghing 100,000
pounde, and the number of [ndividual fowls
in this stock I8 estimated at betwesn 12,000
and 15,000, This might seem a suMelent
number for a ity of this size, and one
reason agalnst éven a larger demand is glven
In tho lirgeness of the chicken crap, The
latter are about 20 per cent more numerous
than usual and as n result oan be securad
for nearly one-haif thel price asked for thelr
morp prized cousins.

The supply of 1wurkeys sont irto the city by
country shippers Is Invarlably live stock.
When they reach the produce merchants here
they are stored for at least twenty-four hours
In wapacious coops. The surroundings are
kept serupulovsly elean and the blrds are
glven a chance to recover from the cramped
postures in which they are often foreed dur-
ing a trlp and also, as it |s described. “to
gel the fever out of them." When they are
ready for the market they are subjected by
most of our iwerchants Lo the dry pleking
provess, The bird is susnended head down-
ward and o sharp knife s jnserted 4n its
mouth. The Jugular veln & gevered and the
blade pevetrates the braln. “The featliors
are at onee removed and this ls fally aceom-
plished before the fowl Is dead. The plekers
gee no cruelty In this, as they clalin  the
knifestroke results in paralysis. The birds
are firat scalded by unother method and dn
this way can be picked In half the time, but
aro filted for g more immedista use,

When the national consumption of turkeys
on Thankeglving e consldered, the estimptes
assume 3 surprising magnitude. A probahle
computation of the amount will show that
it only ocoe family in every dozen cats turkey
next Thursday over 2,000,000 turkeys will
be required to go dround. These turkeys are

eont fiying north, oast, south and west, 1o all
parta of the Unplted States In refrigerator
cars. Each of these cars will hold about !

1,000 birde It packed clesely in barrels, so
that at least 2,000 cars may be szid now to
be transporting turkeys to thelr destinations
It placed end to end, a Hue of these cars
would be over twelve mlles long. Fig-
uratively, therefore, a solld phalanx of turkey
twelve niilis long, five wilde and six feet
high Is rustiing along in search of hungry
Nollday diners, Nearly as many men as
there are turkeys are required to handle this
lmmense amount of poultry and the cubic
contents of the mass Is very nearly a square
foot to pach bird, or, more securately 1600, -
B00 square feet, If plied together in the
#sime proportion, thess turkeys would make
& column eight times o6 high as the Washing-
ton mouument, and a pyram!d wade of them
would look well beside the ancient piles of
Bgypt. They would probably welgh upward
of 15,000 000 pounds

IN ATUHKEY ABATTOIR. |

KILLING TURKEYS BY THE THOUS AND,

wraps aroun to keop out the
cold Tho « this enormous dlaplay
of slaughters ' upon oae sec¢lpg. it for
' the first time Is ss though one had en d |
some fabled glapt's kitdhen, such as are f |
deplcled In the mline scehery of our

nigh as 30,000 cases per weesk. Each osw
or barrel crataing about' 200 pounds, so that
this means something like 6,000,000 pound;
of poultry per week When one comes to
multiply this by the number of bl citles, he |
reéallzes how capacious i& the American man
for such delicacles as these.
IN COLD STORAGE,

Though the receipts are falrly ateady for

several weoks belore Thanksgiving,

the |

| kreat bulk of retadl sales are crowded ints

the space of a few days. So the problem |
of storage muat be solved. More than one-

array of dang

| north and gouth by hunery

| years

ner fade into inelgnificance beside this regal
bird; and the amount of turkeys now storcd
on Manhattan lsland, or expected during the
thtee days before the great festival Is almont
ncaleulable

A rough eslimate, may, bowever, be made
from the reporis of the wholesale dealers
And Ihe various rallroad offces. Over 37,000
barrels of dresssd turkeys are now in Kor-
Age In New York. Tomorrew (Manday),
which will be par excellenve the great day

OAR CONTAINING LIVE TURKEYS.
of furkey storing, fully 11.50% barrele are
lsaked for by Lhe poulterers. On Tuesday
G277 more are booked Lo arrive Now,
about ten Jarge turkeys or 0 amall ones
0 10 a barrel, so that it would b#é no ex-
aggoration o mccept the siatement of a
doaler to the eoffect that ‘At the least cale
culation the number of turkeyn which will
be sold In New York for Thanksziving
week will reach 622250, This s exclusive of
the turkers which are brought allve 1n crates
to the leensed markets. Adding the live and
dew] atock one reaches the remarkable total
of T00,000,*"

An average caloulation Based on the last
ten Thanksgiving Jdays may he taken as
typleal of this one. For yearz, on the Mon-
fday before the festival, there have come
Into New York over the New York Central
rallroad about sixty carloads of turkeys;
over the union line of the Pennsylvania
ahout 110 carloads, and over the Lehigh Val-
ley raflroad about 105 carloads. A carlomd
Eenerally conslsts of fifty barrels,  which
moans that the three rallroads mentioned
browght an average of 06,260 turkeys 'on
ohe day alone each vear.

TURKEYS HY THE THOUSAND
A vizit to the Iargest wholesale poultry

THE OMAHA DAILY BEE:
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Music Cabinets—

We have them in the window
and we are making some very
low prices on them, too,

Oak or mahogany finished
closed music cabinet $5.75, $6,50
and up to $17.00 for the choice
mahogany pieces.

Ladies’ Deslks—

Oak or mahogany finish at
$4.75. e can give you ladies’
desks at almost any price.

An extra choice birdseye ma-
ple desk for $6.75.

Rockers—

Our special this week on a
rocker will be a mahogany finish
piece, upholstered seat and back
and fancy velours, $4.75,

market and proviocial dlstrib
revealed a curlous sight I [
glnss-roofed hall, hung for s entire lepng ll[
with four rows ol dangling turkeys—each |

Iy decorated with tiny flags and

and slips of evergreen. At the

if the hall is a great pair of

weighing W, upon which, as the visltor
jentors, a barrel load of turkeye Is prolahly

plled. The atmesplere I8 almost arctle, and
the customers as they hurry hither and
thither have their o collars turned np or

necks

childlond. Omne feels ns Gulliver must have
felt In the larders of Brobdlgnag

reflocts how, before
th k., most of that vast I

11l have vaniehed
arrled eamt, wost,
hollday makers

friom thelr hooks, and been

the mighty digplay does not appear  eo
mighty aftar all, |
The larzest quantitles of tur E cnme to

the New York center from Delav , Mary-
Innd, New Joreoy, south central Indiana and
Dhio. At the Erie railroad the writer was
informed that hardly a carlond of turkeys had
Leen sent to the metropolls by that route la
It Is n not uninteresting reflection
for the gourmand, as he sits over his Thanks-
giviug pleco de resistance, that the particular
turkey upon whalch he plles knife and fork
may have fed upon the pralries of the ETeat

VIEW OF PLUC
half tho poulury shat ¢enes to the big 1
kos I Ootober and early November t
&t once to the great freezing and  &tor
warchouses. Here they are first pliced In a
freezing room, where ¢he tomperature s 12
deg 8 or fifteen degrees below zero, and
where men in heavy overcoats and mittens
bhandle them. When s
conveyed to the vorage rooms, where at a )
temperature of ten degrees to fifteen dog 8
above zera aud in cold alr kept in cbr
tion by a powerful blower they may be
for a year, If peed be; a4l any rate unti] o
market calls for them, Then they emer |
as frosh and swiet ws though newly killed. |
Thern

are probabiy 50,000,000 pounds of
poultry In cold storage In the  dlffers
cllles of the ocountry at the p timie

Some of It has been there og ¢ dava; |

To kil a few milllon turkess and ship {some two or three months, has
T Db
! Ak
IN THE 8TEA MING ROOM
them & thousaud miles to market is no ligh : . %= there will be no
task, and ihe old-fashioned methods o @1ference In quality when it ls cleared out,
handling and marketlog have had to give &8 It nearly all will be within the next
way to pewer and more claborate arrapge- vW Wweeks. I s an lnstructive slght o en-
ments. i we ui iltse muamioolh refrigorators and
The great majority of the turkeys con- | !0 View Lha lons on s of poultry piled up
sumed by the American people are plcked there. The whole thing Ilitu:ra‘-_r- as strik-
up on the poultry farms by buyers who ive | IDELY s anything can the fact thar modorn
thelr whole time to this work, They are | 'DECDULLy and moders appliances are wqua)
gathered at the nearest station and shipped | o auny conditlons that the requirements of
fu carload lots to the poultry factory which Imd.-rn trade may lmpose.  Poultry cap be
the buyer represents. The use of the word -"":“‘1 as eanlly as grain today and |t 15
factory in connectlon with poultry is apt to | #afe to prediot that however great the de-
convey & peculiar idea. but iu this case It !Ilunrl r!u-r:_ will be no turkey famine op
refers only to a shed-like strueture, half ‘\”“"'"l"'r.'"
open ot tho sldes la which the birds are TURKEYS IN NEW YORK
prepared fur market, New York, mt the approsch of Thaoks-
The birds are stored lu s blg shed from | giving, looks as though s Gargantuan freast
which & parrow passsgowsy, Just wide | werp being made ready withio its

enough 1o adwil thew W slngle fle, loads Lo
she lactory proper. A driver  stailoaed

Eales.
Hut of the feast the turkey is king, ;ll
oiher compomitants of & Thaoksgiving dmvl

ildly frozen they are | art

RING ROOM, !
- - —_——=
west, or grown fat withio the farm tences ot
New BEngland
To handle the turkey supply properly calls
for unusuel exertions en the part of the rall- |
way employes On the Monday before
Thanksg!viag they are obliged to work all
rlght, su that the prized bird and th ther
8 of Thanksgiving fare may be un-
nd sent duly and on Ume to their
i 1 As a result of the
allroad dopots
14 cold storngo
Wre brought ip
ted with tin, aad
2 tBmperature 0 muggy”
of 42 degroey

kept at
weather

FIRST THANKSGIVING DINNER.

Indlan Chiefs Were Hospituhly Enters-
thined by Pllgrim Fathers,

The

first Thaoksgiving was appo 1 by
Governor Bradford, at Plymouth, Muss., in
1621, the year following the landing of the
order that the colonlsis In a

Pligrims, In

wiy could rejolee together at
tngs In good and plenty, writes
liu the Ladies' Home Journal
for the feast “gpunners wero

o the woods for wild wirkeys, which

. ed there in great numbers; kitohens
were made rveady for preparng the feist—
epecially the large one in Dame Brew ‘S
bhouse, which wes under the Immediate ¢ e

noaud charge of Priscills Molines, she who

torward becamoe the wileé of Johy Alden—
while a messonger was Jispatehed 1o nvit |
Mas s ke chiel of the frieadly tribe, Lo
attend the celebration

“Barly oo the mommiag af the appolnted
Thursday—about the firat of November—Mis-
ranocit mod ninely of hils warrlors arrived on
the outskirts of tha village, and with wild
yolls antiounced thelr readiness to enjoy the
hospltality of their white brethren The
little settement, which now ccaslsted of
seven dwellings and four public bulldings,

Was soon sstir with men, women and chil-
dren, who gave the ludians & hearty wel-
come as they filed into the large syuare in
[fvast of the governor's bouse. Soon the poll

o @ drum sunvuceed the hour of prayer,
for no day was begun without this rell N
arrvice. Then followed a bollday of fensting
and recreation, which continued not oply

that day but during the (wo succesding days
The usual routine of duties was suspoaded;
the children rompsd about in merry jlay; the
young men indulged in sthlelle sporis and
games in friendly rivalry with Lhe [odians;
the little American army of twesty men,
utder the leadersbip of Miles Ptandish, went
through s drill and manual of arma. to the
Broat delight end asstonlshinent of the na-
tives, while the women busied Lhemselves
in the careful preparation of the excellent
meals, which were esten in the open alr.™

“"The state dinner of the occasion—the real
Thunksgiving dinner—took place opn Sstur-
day, the last day of the celebration, Not-
withstandipg that the Lkilcheus of these
wiideruess RQomes weore gadly wanting In
macy of the most common vesentials of
cookery, there was no lack of good thiugs
uor of appetizicy dishes &t thin great feas:
Mhe earth, the alr sud the wuter had yielded |
of (Melr bountiful supplies, and the good
dames bhad done honor to thelr akill and in-
gevulty by seiting before thelr hungry guests
sod companlons a repast as sumptucus aod
tempting a& it was varied and delightiul,
Foremost of all there was roast turkey,

 lke &l of I's klud

We show a complete line of
rockers, cobbler seats and arms,
ranging in price from $1.75 up.

Lamps—

Empire porcelain lamps, du-
plex burners, patent extinguish-
ers, globe and bowl decorated
with painted flowers and the
true Empire designs. There are
lower prices but none we can
guarantee so good as these at
$3.00.

Lamps at all prices up to a
fine Dresden lamp at $25.00.

We have banquet lamps as
low as $1.50.

UNDAY, NOVEMBER 21, 1807,

Iron
Bods—

An entirely
new assort-
ment of
special
designs.

Iron bed, any
size, $2.65.

up to the handsomest designs at
1 $24.00.

Dressers—

dressers to match the iron beds.

than at the present time.
Patent IFoot Stools
Wooden frames, bronzed iron

enough for the biggsst foot, dain-

: 85¢.
The same in oblong or square

shaped, $1.25.
NMantel Scarfs—

Japanese scarfs, fringed, 2%
yards long, all sorts of colorings
—35¢,

Tahle Covers—

Japanese table covers, yar
| square, fringed all around, beau-
‘tilul colorings, 33c.

Another, 30x32 inches, 21c.

With a siight advance in price

A full and cBhplete line of

Our stock of furniture was
' never more complete in all lines

legs, carpet tops—round, big

ty enough for the daintiest foot,

]last long as these goods are ad-|

at’s the Use

Secking elsewhere— wasting time and energy—when right here—you will
find just what you want at the price you want to pay—ours is a big store--
we have to buy in large quantities to fill it—that’s why the assortment is the
best and the price the lowest—a natural consequence.

Ingrain Carpets—

Beginning at 25¢, and on up
at 30c, 40¢, 55¢, 65¢ and 70¢
for the finest ingrain made in
this or any other country.

Wilton Rugs—

9x11 feet, beautiful patterns,
finest co'orings, they will be ap-
preciated on sight; price now
$42.00. :

We have a few German ru
left in sizes, 7.6x10.3, at $17.50,
up to 9.10x13.1, at $35.00.

hese prices are made spzcial

to close them out.

Smyrna Rugs—

Reversible, samz at
both ends, 9x12—don't

' because it is not—316.

expect it to be all wool,

7.6x10.6 sizes at $10. L

Moquette Rugs—.
18x36 inches at $1.00.
28x54 inches at $2.50.

36x72 inches at $3.50.
We doubt if these prices can

Ll

4

'Matting Rugs—

Still selling them at 8¢, 20s
and 35¢ a rug—running in 4e
'yard, yard and 2-yard lengths,

Pillow Covers-—

Imitation Battenburg for pile
low coverings, new and elegant
designs in red, blue, green and
olive, 22 inches square, 35¢
each.

Japanese crepe covers, with
and without tinsel effect; 20
inches wide, enough to cover a
| pillow both sides, 15¢.

Rufrried

Batiste Curtains—

The west window is full of
them—and it's the most bzauti-
ful window ever gotten up in

\vancing every day. This is a Omaha—The goods are unusu-

special purchasz of unusually
fine patterns and are very choice.

|aIIy fine and the price is unusu-
ally low—$1.95 a pair.

Orchard & Wilhelm Carpet Co.,

1414-1416-1418 Douglas Street.

dressed with beechriuts; then came rare venl.
so0n pasties, Eavory meat atews with dump-
lings of barley flour, delicious oysiers (the
wift of the Indlans, and the first ever tasted
by the white men). Ereéit bowls of clam
chowder with sea biscult floating on the
steaming broth, roasts of all kinds, brolled
fish, salads; cakes and plum porridge; while
the cester of each of the long tables was
adorned with  u large basker overflowing
with wild grajes and plums and nuts of
every varlety

“]Jt was the time of the Indipn summer
The =xoft, mellow sunlight shone warmly
through the drowsy haoze, illumining the

sombre woodiand with a rich gol
while the gentle winds of the sxuth, laden
with the sweet perfumes of the forest, came
a8 a lingering dream of summer to add to
the joy and brieshtness of this Thanksziving

feast. Upon the balmy alr aroge the hum
of 1t y volees and the merry muale of
liughter, as the Pllgrims with thelr Indian

guests partook of the feast that the Provider

of ull thiogs had wiven them.'
CRANHERRY BRICKS,
The Succulent Herry Frozen Into

Solld Hlocks,

Turkey and cranberry sauce! By force of

long asdociation and the eternal ftness of |

things the two go naturally together. What
s one without the other or Thanksgiving
day without both? And %0 to make the
2000 W turkeys required for the national
{ebst more palatable 500,000 barrels of cran-

raleed on the hin of Cape

ItE Are

len light, |

bottom.
It a roating of seasghore sand, Into which the

sweet will. In conoectlon with the bog there

The juvenile member of a Sioux Clty
household attended the services of the Ger-
men Lutheran church commemorative
all the largest marshes into the coutrol of
stock companies,

1t requires hand laboer throuzhout to ralse
cranberries. The <hief eoxpense once the
orop is started is In the pleking, which Is
largely performed by women and children,
| who recelve from 1 to 1% cents per quart for
the work, and are able to earn from 76 cents
to $1 per day through the season. The ex-
perlenced pleker works on her Kkoees un-

mindful of the wet moss which soaks her
| garments, She thrusts her hande through
! the mosr nand wvines, lifting up the whale

maes and rapldly steipping aoff the berries
with a dexterous movement acquired by much
practice. The sight of & long line of men
gnd women, half a hundred in & group. mak-
ing thelr way on hands and knees across the
level fleld Is pleturesque in the extreme, ao
effect helghtened by the tattered and varle-
gated attire of the workers

As fast as tho berrles are gathered by the
plekers they are measured out by the “"boss,”
and unlees they are to go at once to market
are packed away In boxea for storage. This
peckingz 1% done in what s called “‘chaff,’
| tho moxs and leaves picked up o the field
iIn boxes with slatted sidea to allow n free
clroulation of the alr. In this way the berry
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N THE COLD 51

Cod and New Jorses. To be sure oot all of
theme are eaten on Thanksgiving day, but a

fairly large proportilon of them are, and it i

the almost unlversal wee of the tart little

béiry on Thankagiving. thut hes led to the |

present wotiderful extedgsion of the bhuslness

The business of ralslng crauberries s &
pecullar one fu all its aspects. It reguires a
special kind of ground, considerable cupltal
and & vast deal of labor, and it s & special
trade, morg or less irregular in its retu'os,
It is the chief lpdustry
of two sections of this country, where nearly
all the craoberriis used o America and
Europe ere ratsed, aud which it has trans-
formed from waste bog lands into rich farm-
ing commupities,

The lund ou which pranbarries will flour.
sh is seldom it for anything else. In the
state in which it b usually found it requires
about $300 por acre to make It AL, 50 that the
transformution of a swamp lolo productive

ORAGE WAREHOUSE.

vithout decaying and will keep

| "sweats™'
| for & leag time
When the berrles are to be marketed they
4 The screen Is like an -

the doy
ipving the chafl and surting the
ath the hopoer iuta which the

} fauning mill and serves
Purpone of re
|bl.l'l"!t s, Daong

lending down like
opelings between them. The chall s blown
oui at the uide and as the berries fall from
the hopowr tuey bound from one step to anp-
ather untll they reach the bottom, where theay
ity receptacles placed Lhere 1o receive
i, The hardest berrles will ud more
the others aud run the whole course of
the steps, falllsg into the lsat box, while
the softer oues drop through the nedver
spices, aud lp thia way tho berries are paslly
graded The solter pnes are sl ped to the
Brarest mmarkeéls for lmmaediste sale and the
bardest ones are sent abroad or to disast

A flght

crauberry bog makes it & very valuable plece | points.

10-' property. The firat requirement I & paat

Epgland tekes thousands of barvels of

This is deessed by spreading over

I

|

of |

American eranberrles every year and the
west hos bécome a great market for them on

T ] . T o~ f v i- =
slips are etuck and left to grow at their own |8coount of the scarcity of other small frulis

At present more craaberclies are aold in Chi-

€bould be an Irrigating dltch or a reserveir, | *ago than in New York or any other eastern
from which it can be fooded at any time, | ¥

Cranberries are not injured by freezing and
80 it 1s an easy matter to ship them In cold
woather. They are often sent ax far as
Manitoba in ordinary open box cars. When
they arrlve they are frozen loto solid blocks

a fow days ago, had for the last thirty years
lHived thae life of a recluse with her husband
and was never scen outside of the fence that
inclosed her home.

Fifty wvears ago Mr. and Mrs. Jarrott
Haynes, who were the ploneers of Paducah,
Ky., and each of whom I8 more than 90 years
of age, planted a walnut tree in the yard,
frowmy which sprang o tree. 1t grew (o he &
large tree, and a year or two ago It was cut
down and sawed indo lumber. The lumber |s

P —

LUOADING Thl
of lee. The sldes of the eases are knocked
off and the berrign are expised in a solid
mass, ke cakes of jee, execot that they are
| much meore beautiful from thelr wich red |
[ r. They are chopped off exactly ke lce

i the <itizen of Winnipeg 1% np accusiomed
to buying his cranberries en Llo¢ that he
deesn’'t mind in the least, though an casterner
would prob.bly objeet to taking them In that
way, thinking: o his prejudiced mind, that
the herries apalled,

are

THE OLD-TIMERS,

Mrs, Nancy Sullivan, who ¢ed recently in
Lipeer, Mich
the oldest resident of the state,

A dinner was recently given in Boston to |
ex<Chief Jobhn Damrell, the veteran
the great fire of November 9, 1572,

The Comie de Montorun, whose degty oc-
curred at the age of 87, wius one of
the few surviving pages of Churlea X. His

| futher was the well inown cavalry general

|

berries are poured dre 4 number of a::-]ul'
of slalrs \\!'!JJ

who fell at the Moakowa.
Mrs. Barbetta Ofsin, who died in Dlinols

HOW TI'KEY

i BFRIGERATOR CAR,

At the age of 114 years, wan |

hero of |
| torian

now at the Haynes home, aud ls being sawed
t make the cofine of the eccentric couple
when they dle.

Alexander Ramsey of 8t Paul was ap-
pointed by Zachary Taylor first governor of
Minnes and, though his active life covera
tho whole period of the state’s history, he ls
Bl prominent in all great public move-
ments and speaks with as muel eporgy o
whon he was governor.

Mrs, Catherine Angellea Schuyler Bleeck-
or, who died In Brooklyn, Filday, was de-

Beended from the Schuylers and the Van
Repsselners, and the wllow of Nisholas
Bleecker, a woldler of the wir of 1812,

whiom she marrlad when be was woll along
I life—~for she was not born uoill 1811, The
late Bugene Echuyler, diplomatist and his=
was her nephew, Though 86 years
old, ghe was warmly lotercsted 4n all publie
Wilnirs

1 Small ¢!, rafe plll, pest pui. De Witt's
Little Barly Risers cure billousnoss, constle
pation, =ick bhoadnen:

8 AR ICED
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